
Brunch Menu
Time: 8:30 - 20:00                                                                                                 

Salad 沙拉

Avocado Honey Dill Salad
 (V) (GF)           78 RMB

            
Avocado, Honey Dill Dressing, Sun-dried Tomatoes, Green Olives, Kale Salad

Zucchini Gluten-Free “Pasta”
 (V) (GF)     88 RMB

Zucchini Noodle, Avocado, Sun-dried Tomatoes, Pine nut, Homemade Pesto 

Sirloin Steak Quinoa Salad                                                                          
                                                                                  98 RMB

Sautéed steak, mixed salad, turmeric quinoa, mashed sweet potato, red vegetable head crisps, 
toasted almonds, homemade sauce

Seared Salmon Salad
          78 RMB

Seared Salmon, Flavoured seaweed Floss, Mix Salad, Ponzu, Homemade sauce, Homemade Bread

Appetizer & Snacks   & 

Truffle French Fries 
 (VG) (GF) (NF)                 58 RMB

French Fries, Parmesan Cheese, Black Truffle, Black Truffle Sauce, White Truffle Oil, Arugula

Kale Chips 
 (VG) (GF)                 58 RMB

Kale, vegan cheese, garlic

Beetroot Hummus with Country Bread
(VG)                        48 RMB

Hummus, olive oil, Beetroot, garlic, lemon, sesame, cumin

V ( vegan完全素食)      VG (vegetarian有蛋有奶素食)       GF (gluten-free无麸质)      NF (nut free无坚果)



Brunch Menu
Time: 8:30 - 20:00                                                                                                 

Soup  

Pumpkin Soup
 (VG)                                                                      48 RMB

Pumpkin, Pumpkin Seed, Homemade Bread

Daily Soup
                                                        48 RMB

Brunch Plates 

Pineapple Granola Yogurt    
 (VG) (GF)                                                                        52 RMB              

 
Braised pineapple, Dried pineapple slices, Homemade Granola
Fruit Chia Seed Pudding Bowl     

 (V)                                                                            68 RMB                                                    

Seasonal fruit, Coconut milk, Fresh lemon juice, Chia seeds, Handmade granola

Green Giant Flaxseed Vegan Burger                                                 
 (V)                                                                     68 RMB



Brunch Menu
Time: 8:30 - 20:00                                                                                                 

Beetroot Burger With Goat Cheese 
 (VG) (NF)           78 RMB

Poached Egg, Sweet Potato, Tomatoes, Parmesan Cheese, Red Beans, Kale

Poached Eggs with Avocado Toast
 (NF)                                     62 RMB

White Country Bread,  Avocado Puree,  Poached Organic Egg

Candied Bacon with Sweet Potato and Sunny Side Up                 
 (NF) (GF)                                                            88 RMB

Maple Glazed Bacon, Sweet Potato Roasted and Mashed, Sunny Side Up Egg

Slow-cooked Beef,Poached Eggs and Avocado Toast 
 (NF)                 88 RMB

Slow-cooked Beef Cheek, Poached Organic Egg, Avocado Puree, Mushroom Puree, Homemade Pickle

Black Truffle and Porcini Toast with Textures of Beetroot  
 (NF)     78 RMB

Porcini Stew in Truffle Sauce and Cream, Beetroot Crispy and Pickled, Cheese Slices Bacon

Super Beef Panini
 (NF)        98 RMB

Slow-cooked Beef, Roasted Beef, Gruyere Cheese, Kale, Roasted Peppers 

V ( vegan完全素食)      VG (vegetarian有蛋有奶素食)       GF (gluten-free无麸质)      NF (nut free无坚果)




